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[571 ABSTRACT

A particulate dry mix foaming creamer comprises a conven-
tional particulate creamer for coffee beverages and the like
together with a foam generating component comprising a
food grade acidulant and an alkali metal carbonate or
bicarbonate. A dry mix instant hot cappuccino product in
accordance with the invention comprises a water soluble
coffee component, the foam generating component. an
optional creamer component, and an optional sweetener
component. Cappuccino beverages are prepared by mixing
a liquid component and the dry mix composition and heat-
ing. The liquid component may comprise milk or water.
Heating, preferably microwave heating. may be carried out
by pre-heating the liquid component or by heating after
addition of the liquid component, or by a combination of
these heating techniques.
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